DIETARY   HABITS

ritual slaughter. The emphasis laid upon ritual slaughter is
probably a sanitary code. It is interesting to note that the
custom of regarding animals killed for food as a sacrifice is of
ancient origin and may be compared with the rites by which
certain classes of the Hindus seek to remove the taboo of flesh-
eating. The Sesasht Brahmins of the Deccan eat only the meat
of a sacrificed goat, and in Bengal the priests of the Hindu
temples sell the flesh of sacrificed goats.

Having to draw upon the common supply of foodstuffs there
is no fundamental difference in the dietaries of the two great
Indian communities except that the Moslems habitually take
meat. A difference, however, exists in the methods of food
preparations. Moslem cooking delights in the extensive use of
spices which include a liberal supply of onions, garlic, and
ginger; and most of the dishes are rich in ghee. Rice is prepared
in various ways in combination with meat, eggs, pulse, nuts,
almonds, etc. Wheat is taken in the form of bread both leavened
and unleavened, but yeast is not used in baking bread. One of
the popular kinds of leavened bread is known as Baquirkhani,
named after its inventor, and Shirmal is sweetened bread made
of flour kneaded with milk. There are several kinds of un-
leavened bread baked on an earthern or iron plate prepared
with various combinations of butter, mincemeat, coconut ker-
nels, poppy seed, and pulse. Gram flour and pulse meal are
also used for the making of bread and different sorts of cakes.

Milk and milk-products enter largely into the Moslem diet-
ary. Curd and buttermilk are often used in combination with
flour of pulse (Phaseolus radiatus) and with fruit-vegetables
like cucumber, brinjal, etc. Of the varieties of sweetmeats,
halwa made of cream of wheat, butter, and sugar, is perhaps
the favourite dish. Sweets of all kinds prepared from wheat,
rice, and gram flours in combination with milk-casein and
sugar are used by all Indian communities. Various forms of
spiced savoury are particularly favoured by our working class.

Dietary Habits

Our principal meals are two, one at midday and the other
at sunset. An account of the manner of serving meals in a
Hindu household (possibly of Bengal) recorded by a Chinese
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